


SUBJECT INDEX OF ORIGINAL ARTICLES 


Asnonmatrrizs. of reproduction, 607* 
Aecardiae monster from a cow, 1299 
Acetic acid, in cheese, chromatographic determina- 
tion of, 808 
Acids, in grass silage, 385 
ACTH, white blood cells after administration of, 
597* 
Activity test, for starters, 573* 
Adrenal corticoids, urinary, chromatographie sepa- 
ration of, 598* 
Adulteration, butterfat, detection by fractionation 
by selective solidification, 567* 
Age, at puberty, in heifers, factors affecting, 584* 
Albumin, milk, effect of heat on, 437 
Aldrin, feeding to cows, 584* 
Alfalfa, 
artificially dehydrated, effect on 
carotene intake of calves, 235 
silage, rumen flora of heifers fed ration of, 588* 
value of various forms for milk production, 1140 
Amino aeid(s), 
dissimilation by rumen bacteria, 588* 
effect of aureomycin on rumen concentration of, 
495 
essential, of proteins from milks, 859 
metabolism of rumen bacteria, 1117 
Anastomosis, in utero vascular, frequency in bovine 
twins determined by blood typing, 597* 
Androgenie, 
factor of cow feces, fractionation and purifica- 
tion of, 296 
substances, in bull urine, 587* 
Animals, 
grazing, ratio techniques for estimation of dry 
matter consumption by, 582*, 637 
Anterior pituitary hormones, response of hormon- 
ally induced mammary tissue to, 1313 
Antibacterial agents, effects of freezing spermato- 
zoa in extenders containing, 728 
An*hic Ges, 
‘rences in sensitivity of lactic starters to, 
1241 
effects on calves, 592* 
levels in milk following intramammary adminis- 
tration of, 595* 
Artificial 
breeding, 
evaluating type and production of offspring 
resulting from sires used in, 606* 
pasture vs. dry lot feeding for bulls in, 199 
insemination, effect of dosage, concentration, and 
site of depositing semex on fertility, 576* 
studs, tenure and turnover of bulls in, 575* 
Aseorbie acid and oxidized flavors, 572* 
Association announcement, 
officers and committees of ADSA, 82 
of 48th annual meeting, 80, 443 
proceedings of 48th annual meeting, 867 
program, 48th annual meeting, 531 
section officers for annual meeting, 81 
Aureomyein, 
alfalfa vs. prairie hay for calves with and with- 
out, 594* 
B-vitamins in blood of calves fed milk replace- 
ment diet with and without, 593* 
effect of feeding to lactating cows, 402 


growth and 


* Abstract of paper presented at the annual 
meeting. 


135 


effect of method of administration on growth of 
ealves, 593* 

effect of type of protein on response of calves to, 
45 

effect on amino 
rumen, 495 

effect on growth and well-being of calves, 103 

effect on rumen digestion and passage of nutri- 
ents, 253 

effect on rumen microorganisms, 743 

feeding, effect on growth of calves from 
to thirteen months, 604* 

feeding, effect on performance of calves on high 
roughage, 593* 

feeding, to heifers, long-time effects of, 594* 

in feed formulas for calves, 1201 

milk and serum concentrations in cows, 152 

oral vs. intramuscular administration to calves, 
593* 

supplementation of calf rations, 633 


acids and B vitamins in the 


birth 


Basassv meal, in rations with and without 
molasses for milk production, 580* 
Babeoek test, 
modification using quaternary ammonium com- 
pound, 87 
techniques used in testing milk, 450 
Bacillus polymyxa, early-gas defect in Swiss cheese 
saused by, 574*; 1272 
Bacteria, 
activity in milk at 4.4° C., 562* 
antibiotie resistant, occurrence in semen, 1097 
defeet producing, production of WIA and buty- 
rie acid in butter by, 794 
Gram negative, extracellular lipases of, 698 
non-sporulating anaerobic, from dairy products, 
561* 
numbers and groups in rumen of cows fed differ- 
ent rations, 218 
psychrophilic, 
destruction in milk by HTST pasteurization, 
570* 
effect of storage temperatures on growth of, 
571* 
role in keeping quality of pasteurized milk, 
571* 
rumen, 
amino acid metabolism of, 1117 
satabolic reactions of. 825 
catabolism of carbon compounds by, 588* 
eultural methods and characteristics of, 205 
dissimilation of amino acids by, 588* 
nutritional requirements of, 588* 
spoilage, effect on biacetyl content and flavor of 
cottage cheese, 843 
Bacterial activity, 
in forage crop silage, 603* 
on silage forage plants, 602* 
Bacterial counts, 
changes in, during low temperature storage of 
concentrated milks, 817 
market milk, influence of time and temperature 
on, 570* 
Bacterial population, and characteristics of re- 
frigerated bottled milk, 570* 
Baetericidal activity, of the uterus in 
endocrine states, 586* 
Bacteriology, of the bovine rumen, 115 
Bacteriophage, 
for lactic streptococci, adaptations of, 563* 





different 











SUBJECT INDEX OF ORIGINAL ARTICLES 


Asnonmatrrizs. of reproduction, 607* 
Aecardiae monster from a cow, 1299 
Acetic acid, in cheese, chromatographic determina- 
tion of, 808 
Acids, in grass silage, 385 
ACTH, white blood cells after administration of, 
597* 
Activity test, for starters, 573* 
Adrenal corticoids, urinary, chromatographie sepa- 
ration of, 598* 
Adulteration, butterfat, detection by fractionation 
by selective solidification, 567* 
Age, at puberty, in heifers, factors affecting, 584* 
Albumin, milk, effect of heat on, 437 
Aldrin, feeding to cows, 584* 
Alfalfa, 
artificially dehydrated, effect on 
carotene intake of calves, 235 
silage, rumen flora of heifers fed ration of, 588* 
value of various forms for milk production, 1140 
Amino aeid(s), 
dissimilation by rumen bacteria, 588* 
effect of aureomycin on rumen concentration of, 
495 
essential, of proteins from milks, 859 
metabolism of rumen bacteria, 1117 
Anastomosis, in utero vascular, frequency in bovine 
twins determined by blood typing, 597* 
Androgenie, 
factor of cow feces, fractionation and purifica- 
tion of, 296 
substances, in bull urine, 587* 
Animals, 
grazing, ratio techniques for estimation of dry 
matter consumption by, 582*, 637 
Anterior pituitary hormones, response of hormon- 
ally induced mammary tissue to, 1313 
Antibacterial agents, effects of freezing spermato- 
zoa in extenders containing, 728 
An*hic Ges, 
‘rences in sensitivity of lactic starters to, 
1241 
effects on calves, 592* 
levels in milk following intramammary adminis- 
tration of, 595* 
Artificial 
breeding, 
evaluating type and production of offspring 
resulting from sires used in, 606* 
pasture vs. dry lot feeding for bulls in, 199 
insemination, effect of dosage, concentration, and 
site of depositing semex on fertility, 576* 
studs, tenure and turnover of bulls in, 575* 
Aseorbie acid and oxidized flavors, 572* 
Association announcement, 
officers and committees of ADSA, 82 
of 48th annual meeting, 80, 443 
proceedings of 48th annual meeting, 867 
program, 48th annual meeting, 531 
section officers for annual meeting, 81 
Aureomyein, 
alfalfa vs. prairie hay for calves with and with- 
out, 594* 
B-vitamins in blood of calves fed milk replace- 
ment diet with and without, 593* 
effect of feeding to lactating cows, 402 


growth and 


* Abstract of paper presented at the annual 
meeting. 


135 


effect of method of administration on growth of 
ealves, 593* 

effect of type of protein on response of calves to, 
45 

effect on amino 
rumen, 495 

effect on growth and well-being of calves, 103 

effect on rumen digestion and passage of nutri- 
ents, 253 

effect on rumen microorganisms, 743 

feeding, effect on growth of calves from 
to thirteen months, 604* 

feeding, effect on performance of calves on high 
roughage, 593* 

feeding, to heifers, long-time effects of, 594* 

in feed formulas for calves, 1201 

milk and serum concentrations in cows, 152 

oral vs. intramuscular administration to calves, 
593* 

supplementation of calf rations, 633 


acids and B vitamins in the 


birth 


Basassv meal, in rations with and without 
molasses for milk production, 580* 
Babeoek test, 
modification using quaternary ammonium com- 
pound, 87 
techniques used in testing milk, 450 
Bacillus polymyxa, early-gas defect in Swiss cheese 
saused by, 574*; 1272 
Bacteria, 
activity in milk at 4.4° C., 562* 
antibiotie resistant, occurrence in semen, 1097 
defeet producing, production of WIA and buty- 
rie acid in butter by, 794 
Gram negative, extracellular lipases of, 698 
non-sporulating anaerobic, from dairy products, 
561* 
numbers and groups in rumen of cows fed differ- 
ent rations, 218 
psychrophilic, 
destruction in milk by HTST pasteurization, 
570* 
effect of storage temperatures on growth of, 
571* 
role in keeping quality of pasteurized milk, 
571* 
rumen, 
amino acid metabolism of, 1117 
satabolic reactions of. 825 
catabolism of carbon compounds by, 588* 
eultural methods and characteristics of, 205 
dissimilation of amino acids by, 588* 
nutritional requirements of, 588* 
spoilage, effect on biacetyl content and flavor of 
cottage cheese, 843 
Bacterial activity, 
in forage crop silage, 603* 
on silage forage plants, 602* 
Bacterial counts, 
changes in, during low temperature storage of 
concentrated milks, 817 
market milk, influence of time and temperature 
on, 570* 
Bacterial population, and characteristics of re- 
frigerated bottled milk, 570* 
Baetericidal activity, of the uterus in 
endocrine states, 586* 
Bacteriology, of the bovine rumen, 115 
Bacteriophage, 
for lactic streptococci, adaptations of, 563* 





different 











SUBJECT INDEX OF ORIGINAL ARTICLES 


for S. thermophilus, from Swiss cheese whey, 185 
resistance in lactic streptococci, mutations to, 
563* 
Bacterium linens, 
proteolytic activity of, 562* 
proteolytic enzymes of, 1124 
Baking properties, of frozen condensed skimmilk, 
"RO 
Barns, stanchion and loose housing, comparison of, 
281 
Biacetyl, in cottage cheese, effect of bacteria on, 
843 
Biopsy, testes, influence on semen quality, 1105 
Blackstrap molasses, for feeding cattle, 580* 
8-lactoglobulin, denaturation of, 569* 
Blood, 
inorganic and organie constituents of in, nor- 
mal parturient and parturient paresis cows, 
39 
levels of inorganic iodine, protein-bou: | iodine, 
and cholesterol in cows, effect of thy roprotein 
feeding on, 1049 
reducing sugar levels after addition of carbohy- 
drates to the osmasal-abomasal cavity of 
calves, changes in, 6(01* 
typing, frequency of in utero vascular anasto- 
mosis in bovine twins as determined by, 597* 
Body form, in relation to production in cows, 584* 
Breeding, results with frozen semen, 578* 
Breeding efficiency, 
and characteristics of semen from low-fertility 
bulls before and after hormone injection, rela- 
tion of semen-quality tests to, 422 
inheritance of, 909 
Breeding(s), repeat, service sire influences on fer- 
tility rates of, 1072 


Brucella abortus, in milk, heat inactivation of, 
562* 

Brueellosis, in the United States, 605 

Bull, 


application of the electroejaculation technique 
to the, 598* 
semen, 
comparison of homogenized whole milk and 
egg yolk-phosphate as diluters for, 673 
decline in fertility during storage, as influ- 
enced by dilution rate, 1182 
dilution with frozen egg yolk-sodium citrate, 
181 
levels of fructose and citric 
fertility, 1020 
occurrence of antibiotic resistant bacteria in, 
1097 
spermatozoa, 
factors affecting survival at sub-zero tempera- 
tures, 577* 
toxicity of terramycin HCl to, 293 
Bulls, 
androgenie substances in urine of, 587* 
effect(s) of climatic changes on, 934 
effect of feeding thiouracil on seminal charae- 
teristies of, 246 
effect of high ambient temperature on spermato- 
genesis in, 14 
effect of transportation upon fertility of, 576*; 
1186 
fertility, importance of numbers of spermatozoa 
in relation to semen quality and, 1301 
in artificial breeding, pasture vs. dry lot feeding 
for, 199 
low fertility, before and after hormone injec- 
tion, relation of semen-quality tests to breed- 


acid related to 


1353 


ing efficiency and characteristics of semen 
from, 422 
procedure for estimating fertility of, 260 
sexual behavior and semen production of, 576* 
tenure and turnover in artificial studs, 575* 
testing under penkeeping system in Brazil, 57 
Butter, 
action of Ps. fragi lipase in, 481 
bacterial production of WIA and butyrie acid 
in, 794 
factors affecting WIA in, 560* 
Butterfat, 
adulteration, fractionation by selective solidifica- 
tion as aid in detecting, 567* 
effect of feed on characteristics of, 560* 
in dry and fluid milk, method of determining 
peroxide values of, 561* 
in milk and dairy products, detergent test for, 
606* 
percentage, lactational differences in, 584* 
percentage and saponification number, effect of 
milking with oxytocin on, 590* 
vs. vegetable oils, in the diet of calves, 599* 
Buttermilk, determination of L. citrovorum in, 
564* 
Butteroil, influence of surface active compounds 
on accelerated oxidation of, 561* 
Butteroils, prepared by use of surface 
agents, properties of, 516 
Butyrie acid, 
in butter, bacterial production of, 794 
in clreese, chromatographic determination of, 808 
in flavor development of Provolone cheese, &75* 
production during cream deterioration, 799 
By-Products, ammoniated industrial, as sources of 
nitrogen for cattle, utilization and value of, 581* 


active 


Caxcrum, 
distribution among skimmilk, buttermilk and 
butter serum from the same whole milk, 568* 
metabolism of cows, studied with Ca”, 373 
secretion into milk, 590* 
Calf, 
changes in plasma level of protein-bound iodine 
in, 363 
dairy, erystalline vitamin B.: requirement of 
the, 997 
hormone-stimulated, ovulation and fertilization 
in, 274 
plasma, methods for estimation of vitamin A in, 
783 
young, 
erystalline vitamin Bi: requirement of the, 
592* 
lipid requirements of, 591* 
production of magnesium deficiency in, 4 
Calves, 
alfalfa vs. prairie hay with and without aureo- 
mycin for, 594* 
aureomycin 
in feed formulas for, 1201 
supplementation of rations for, 633 
changes in blood sugar levels after addition of 
earbohydrates to the omasal-abomasal cavity 
of, 601* 
digestibility of, colostrum and milk by, 489 
effects of antibiotics, a detergent, and frequency 
of milk replacement feeding on, 592* 
effect of aureomycin on growth and well-being 
of, 103 
effect of dehydrated alfalfa on growth and ecaro- 
tene intake of, 235 


=) 
_ 
* 





1354 


effect of diet on diurnal variations of blood 
plasma lipids in, 591* 
effect of dietary lipids on plasma lipids of, 832 
effect of ethyl aleohol on plasma vitamin A lev- 
els of, 156 
effect of feeding aureomycin on growth from 
birth to thirteen months, 604* 
effect of method of administration of aureomy- 
cin on growth of, 593* 
effect of variations in ration on growth, feed 
consumption and utilization by, 717 
estimation of vitamin A depletion time in, 591* 
fed milk replacement diet with and without 
aureomycin, B-vitamins in blood of, 593* 
fed 3:2 ratio of hay to grain with or without 
molasses or penicillin, performance of, 1319 
high roughage fed, effect of rumen inoculatiuns 
and hay: grain ratio on digestion and nitro- 
gen retention in, 600* 
on high roughage, effect of aureomycin feeding 
on performance of, 593* 
oral vs. intramuscular administration of aureo- 
mycin to, 593* 
outdoor pens vs. barn for raising, 602* 
relation of breed and free gossypol levels to 
cottonseed meal toxicity in, 601* 
relationship of vitamin A to development of 
hyperkeratosis (X-disease) in calves, 601* 
response to aureomycin as influenced by type of 
protein, 45 
response to chromatographed milk, 603* 
response to whole milk replacements containing 
whey, 600* 
roughage: concentrate ratios for, 601* 
use of special processed soybean oil meal in 
feeds for, 600* 
value of certain surfactants as growth stimulants 
when fed to, 592* 
veal, use of fats in ‘‘ filled milk’’ diets for, 599* 
vegetable oils vs. butterfat in the diet of, 599* 
whey fed, slacked lime as a preventive of scours 
for, 319 
Carbohydrate, 
fractions of pasture herbage, digestibility and 
interrelationships of, 1006 
metabolism, of mammary gland homogenates, 
589* 
Carbon compounds, 
eatabolism by rumen bacteria, 588* 
non-nitrogenous, Ps. putrefaciens utilization of, 
645 
Carotene, 
intake of calves, effect of dehydrated alfalfa on, 
235 
levels in plasma, before and after parturition, 
583* 
requirements for reproduction in cattle, 52 
Casein, 
changes in, by action of rennet, 569* 
electrophoretic properties of, 567* 
Catabolic reactions, of rumen bacteria, 825 
Cattle, 
Alaskan, variation in fertility of, 598* 
blackstrap molasses for feeding, 580* 
block vs. loose salt consumption by, 762 
earotene requirements for reproduction in, 52 
eorn cobs and Purdue supplement A as ration 
for, 581* 
digestion trial techniques with, 325 
eating and milking times in relation te concen- 
trate fineness and water content, 1279 
effeets of adding ground hay to rations for, 580* 
heritability of fertility in, 1063 





SUBJECT INDEX OF ORIGINAL ARTICLES 


lactational differences in butterfat percentage 
in, 584* 
levels of protein-bound iodine in plasma of, 33 
monozygotic, noseprint similarities of, 11 
physiological changes caused by stress in, 1036 
pituitary gland histology as related to repro- 
duction in, 604* 
Red Sindhi, 
crossbred, backeross and purebred, production 
characteristies of, 678 
estimates of genetic changes in, 688 
reproductive rate in, 587* 
sire by herd interaction in production traits in, 
585* 
us’ of ammonium nitrate as pasture fertilizer 
uid nitrate poisoning in, 583* 
uluization and value of ammoniated industrial 
by-products as sources of nitrogen for, 581* 
value of various forms of alfalfa as sole source 
of roughage fed to, 1140 
Cavitation, in homogenization of milk products, 64 
Cell division, rate in mammary glands of rats, 589* 
Cervix, bovine, effect of relaxin and mechanical 
dilation on, 772 
Cheese, 
a soft-ripened, 575* 
Cheddar, 
composition of white particles in, 368 
influence of cooking on time required for 
manufacture from pasteurized milk, 757 
new method for making, 575* 
chromatographic determination of volatile acids 
in, 808 
cottage, 
effect of bacteria on 
flavor of, 843 
study of quality in, 573* 
flavor, production by pure chemical compounds, 
574* 
miniature, a technique and its application, 573* 
produets, process, effect of heat treatment upon 
acceptance of, 574* 
protein, influence of processing on electropho- 
retic pattern of, 574* 
Provolone, butyric acid and glutamie acid in 
flavor development of, 575* 
surface ripened, growth and toxin production 
by Cl. botulinum on, 563* 
Swiss, 
early-gas defect caused by Bacillus polymyxra 
in, 574*; 1272 
effects of pH on growth of P. shermanii and 
its relation to quality of, 574* 
heat resistance of lactobacilli from, 409 
Chelating compounds, effect upon oxidized flavor 
of milk, 571* 

Chlordane, in milk as a result of feeding, 1172 
Chromatography, 
ion-exchange, 

ash by, 1248 
paper, method for determining lactose in milk 
by, 1233 
Churning time, of milk fat at different tempera- 
tures, 850 
Citrie acid, in semen, related to fertility, 1020 
Climatie changes, effects on bulls, 934 


Clostridium botulinum, growth and toxin produc- 
tion on surface ripened cheese, 563* 

Coliform groups, rumen, effect of aureomycin on, 
743 


biacetyl content and 


separation of minerals in milk 


Colostrum, digestibility by calves, 489 











SUBJECT INDEX OF ORIGINAL ARTICLES 


Concentrate, 
dried grapefruit pulp as a, 112 
mixture, cottonseed vs. cottonseed meal and corn 
as protein source in, 1308 
mixtures, distillers feeds as protein supplements 
in, 1135 
Concentrates, eating and milking times in cattle in 
relation to the fineness and water contents of, 
1279 
Conception, 
rate of cows, effect of oxytocin and epinephrine 
on, 587* 
services required for, 1112 
Contamination, of teat-cup liners, as affected by 
surface deterioration, 707 
Correction, for Journal articles 35, 2: 
35, 5: 424-435. (1952), 192 
Cottonseed meal toxicity, in calves, relation of 
breed and free gossypol levels to, 601* 
Cottonseed vs. cottonseed meal and corn as protein 
source in concentrates, 1308 
Cows, 
atretic large follicles in, 1077 
aureomyecin milk and serum concentrations in, 
152 
body form in relation to production in, 584* 
calcium metabolism in, 373 
cottonseed vs. cottonseed meal and corn as pro- 
tein source in concentrates for, 1308 
effect of oxytocin and epinephrine on conception 
rate of, 587* > 
effect of thyroprotein feeding on blood level of 
inorganic iodine, protein-bound iodine and 
cholesterol in, 1049 
feeding aldrin to, 584* 
feeding thyroprotein to, 657 
indicator methods in measuring contribution of 
forages to ration for, 445 
influence of environment and test intervals on 
estimation of yields of, 606* 
lactating, 
effect of somatotropin on milk production and 
blood substances of, 589* 
effects of feeding aureomycin to, 402 
metabolic fate of S* from S*O: preserved 
silage when fed to, 1205 
milking, 
digestion of constituents of orchard grass by, 
33 
distillers feeds in concentrates for, 1135 
normal and ketotic, rumen studies on, 597* 
on pasture, grain rations for, 580* 
parturient, blood levels of inorganie and organic 
constituents in, 39 
responses to environmental temperature and hu- 
midity, 585* 
results of feeding methoxychlor and methoxy- 
chlor-sprayed forage to, 309 
site of semen deposition, dosage, and numbers 
of spermatozoa related to fertility of, 1031 
superovulated with gonadotrophins, refractori- 
ness of, 1083 
‘*unidentified lactation factors’’ for, 581* 
Cream, 
action of Ps. fragi lipase in, 481 
dried by sublimation, emulsion stability of, 566* 
effect of aging on distribution of free C,, C:, 
and C. fatty acids in, 268 
factors affecting WIA in, 560* 
production of WIA and butyrie acid during 
deterioration of, 799 
Cryoscope, semi-automatic, for determining freez- 
ing point of milk, 916 


98-105 and 


1355 


Cryoseopie valves, made reliable by improved tech- 
niques, 567* 


Damy PRODUCTS, 

chromatographic detection of foreign fats in, 
566* 

detection of foreign fats in, 566* 
method for detection of substitute fats in, 567* 
non-sporulating anaerobic bactevia from, 561* 

Detergent, effect(s) on calves, 592* 

Detergent test, for butterfat in milk, 606* 

Diet, influence on development of the ruminant 
stomach, 599* 

Digestion, effect of hay: grain ratio and rumen 
inoculations on, 1326 

Digestion trial techniques, comparison of, 325 

Digestion trials, use of plant pigments as a marker 
in, 582* 

Dilation, mechanical, effect on bovine cervix, 772 

Diluents, semen, use of terramycin HCl in, 293 

Diluter(s), for bull semen, comparison of homoge- 
nized whole milk and egg yolk-phosphate as, 673 
semen, heated homogenized milk used as, 1016 

Dispersibility, of dried whole milk, factors in- 
volved in, 566 

Distillers feeds, as protein supplements iu concen- 
trates for milking cows, 1135 

Dry matter consumption, by grazing animals, ratio 
techniques for estimation of, 582*; 637 


Eatte time, in cattle, in relation to concen- 
trate fineness and water content, 1279 
Economy, of winter feeding thyroactive supple- 
ment under a base-surplus marketing plan, 582* 
Edema, hereditary, occurrence in Ayrshires, 598* 
Egg yolk, lipid and lipoprotein constituents of, as 
related to resistance and storage of spermato- 
zoa, 733 
Eggs, fertilized bovine, successful transplantations 
of, 520 
Electroejaculation 
bull, 598* 
Electrophoretic pattern of cheese protein, influ- 
ence of processing on, 574* 
Electrophoretic properties of casein, 567* 
of whey proteins, 567* 
Emulsion stability, of cream dried by sublimation, 
566* 
Energy value and TDN 
between, 93 
Enterococci, medium for isolation and enumera- 
tion of, 1 
Environment, 
influence on estimation of yields of cows, 606* 
temperature and humidity, responses of cows to, 
585* 
Enzyme system, proteolytic, endocellular, of S. 
lactis, characteristics of, 1212 
Enzymes, 
activity in milk at 4.4° C., 562* 
proteolytic, from B. linens, 1124 
Epinephrine, effect on conception rate of cows, 
587* 
Errata, correcting Journal article 36, 3: 205-217. 
(1953), 865 
Estrogen, urinary excretion during gestation, 586* 
Extender(s), 
buffered whole egg containing antibiotics and 
glucose, fertility of spermatozoa in, 524 
containing antibacterial agents, effects of freez- 
ing spermatozoa in, 728 


technique, application to the 


of feeds, relationship 





1356 


for freezing spermatozoa, 577* 
semen, evaporated milk as a, 578* 
Extension program, place of television in the, 604* 


Far, eontent of milk, effect on keeping quality 
of dried milk, 566* 
Fats, ; 
foreign, in dairy products, chromatographic de- 
tection of, 566* 
foreign, in dairy products, detection of, 566* 
substitute, in dairy products, method for detec- 
tion of, 567* 
use in ‘‘ filled milk’’ diets for veal calves, 599* 
Fatty acids, 
free C,, Cs, Ce, effect of aging cream on distri- 
bution pattern of, 268 
free, in ice cream, 948 
volatile, in the rumen, effect of ration on pro- 
duction of, 599* 
Feces, cow, fractionation and purification of ex- 
tracts containing the androgenic factor of, 296 
Feed formulas, for calves, aureomycin in, 1201 
Feeds, 
effect on butterfat characteristics, 560* 
relation between TDN and energy values of, 93 
Fertility, 
Alaskan cattle, variation in, 598* 
artificial insemination, effeet of dosage, con- 
centration, and site of depositing semen on, 
576* 
bull, importance of numbers of spermatozoa in 
relation to semen quality and, 1301 
bull, procedure for estimating, 260 
bulls, 
effect of climatic changes on, 934 
effect of transportation on, 576*, 1186 
cattle, heritability of, 1063 
cows, related to site of semen deposition, dosage, 
and numbers of spermatozoa, 1031 
decline during storage, as influenced by dilution 
rate, 1182 
fructose and citric acid in semen related to, 1020 
heifers, site of semen deposition related to, 577* 
rates, sire influences on, 1072 
spermatozoa in boiled milk, 173 
spermatozoa in buffered whole egg extenders 
eontaining antibiotics and glucose, 524 
Fertilization, in the hormone-stimulated calf, 274 
Flavor, 
activated, effect of light on development of, 1153 
changes during low temperature storage of con- 
eentrated milks, 817 
cottage cheese, effect of bacteria on, 843 
Folie acid, 
content of milk, 24 
in goat’s milk, 29 
Follieles, 
atretic large, in cows, 1077 
ovarian, distribution of phosphatase, glycogen, 
and Schiff-positive substances in, 587* 
Forage, 
and forage juice concentrates, growth stimu- 
lators and inhibitors in, 581* 
methoxychlor sprayed, results of 
cows, 309 
plants, bacterial activity on, 602* 
Forages, contribution to ration measured by indi- 
cator methods, 445 
Freezing point, milk, 
916 


feeding to 


eryoscope for determining, 


Freezing points, milk, variations in, 924 
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Fructose, in semen, 
influence of incubation on, 578* 
related to fertility, 1020 


Gaxacros 2, conversion of glucose to, 590* 

Gas defect, early, in Swiss cheese, caused by B. 
polymyxa, 574*; 1272 

Genetic changes, in Red Sindhi cattle, estimates of, 
688 

Geotrichum candidum, growth and lipase produe- 
tion by, 143 

Gestation, urinary estrogen excretion during, 586* 

Slobulin, milk, effect of heat on, 437 

Glueose, conversion to galactose, 590* 

Glucose-C“, spermatozoa aerobic uptake of, 579* 

Glutamie acid, in flavor development of Provolone 
cheese, 575* 

Goats, 
effect of ethyl alcohol on plasma vitamin A 

levels of, 156 

effect of stilbestrol induced lactation on, 1089 

Gonadotrophins, refractoriness of cows repeatedly 
superovulated with, 1083 

Grapefruit pulp, dried, as a concentrate for heif- 
ers, 112 

Grassland farming, 605* 

Growth stimulants, value of 
when fed to calves as, 592* 

Growth stimulators and inhibitors, in forage and 
forage juice concentrates, 581* 


eertain surfactants 


Ha Y, alfalfa vs. prairie, with and without avreo- 
mycin, for calves, 594* 
grain ratio and rumen inoculations, effect on 
digestion and nitrogen retention, 1326 
grain ratio, effect on digestion and nitrogen 
retention in high roughage fed calves, 600* 
grain ratio, 3:2, with or without molasses or 
penicillin, performance of calves on, 1319 
ground, in cattle rations, effect of adding, 580* 
orchard grass, 
composition of lignin from, 346 
digestion of constituents by milking cows, 334 
Hays, southeastern, intake, digestibility, and nutri- 
ent deficiencies of, 854 
Heat tolerance, of Holstein and Red Sindhi xX 
Holstein heifers, 585* 
Heat treatment, effect upon acceptance of process 
cheese products, 574* 
Heifers, 
eauses of infertility in, 586* 
correlation of mammary gland development with 
their body weight and milk production of their 
dams, 1058 
dried grapefruit pulp as concentrate for, 112 
factors affecting age at puberty in, 584* 
fed alfalfa silage, rumen flora of, 588* 
Holstein and Red Sindhi X Holstein, heat toler- 
ance of, 585* 
long-time effects of aureomycin feeding to, 594* 
mastitis-free, first calf, effects of vacuum level 
and milking duration on udder health in, 504 


Herbage, pasture, digestibility of carbohydrate 
fractions of, 1006 

Herd, dairy, inheritance of breeding efficiency in, 
909 

Hereditary edema, occurrence in Ayrshires, 598 

Heritability, of fertility in cattle, 1063 

Hippurie acid, in milk, 943 


* 
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Homogenization, cavitation during, 64 

Homogenizer valves, operating characteristics of, 
564* 

Hormones, anterior pituitary, response of hormon- 
ally indueed mammary tissue to, 1313 

Housing, dairy cattle, milk sanitation aspects of, 
607* 

HTST pasteurizers, overholding in, 614 

Hyperkeratosis (X-disease), in calves, relationship 
of vitamin A te development of, 601* 


Ice CREAM, 
effect of storage on 
570* 
free fatty acid content of, 948 
Infertility, in heifers, causes of, 586* 
Inheritance, of breeding efficiency, 909 
Insemination, optimum time for, 576* 
Iodine, protein-bound, 
levels in calf plasma, 363 
levels in plasma of cattle, 33 
Tonie equilibria, 
in raw skim and heated milks, 560* 
in raw skimmilk, ion-exchange method for, 559* 
Irrigation, 
effect on pastures, 596* 
in the western states, 605* 
supplemental, in the Northeast, 605* 


nitrogen distribution in, 


Kross, use of sodium propionate in control 


of, 597* 


Lasor requirements, for operation of perma- 
nent milk pipeline in stanchion barn, 596* 
Lactase, oligosaccharides formed during 
hydrolysis by, 620 
Lactational differences, in butterfat percentage”, 
584 
‘*Laetation factors, unidentified,’’ for cows, 581* 
Lactation peak, effect of prepartum milking on 
time required to reach, 168 
Lactation, stilbestrol induced, effect on goats, 1089 
Lactic acid, semen, influence of incubation on, 578* 
Lactie streptococci, nutritional requirements of, 
161 
Lactobacilli in Swiss cheese, heat resistance of, 409 
Lactose, 
chromatographic observation of oligosaccharides 
formed during lactase hydrolysis of, 620 
feeding, previous, effect on intestinal absorption 
of lactose in the rat, 7 
in milk, paper chromatography method for, 1233 
Laetose-1-C™, reaction with milk protein, 766 
Leucocyte count, of herd milk compared to inci- 
dence of mastitis, 1267 
Leuconostoc citrovorum, plate culture technique 
for, 564* 
Light, 
effect on activated flavor development and con- 
stituents of milk, 1153 
milk transmission and reflectance of, 572* 
Lignin, from orchard grass hay and feces, 346 
Lime, slacked, as preventive of scours, 319 
Liners, teat-cup, method for studying sanitation 
of, 391 
Lipase, 
extracellular, of Gram-negative bacteria, 698 
of Ps. fragi, 
action in cream and butter, 481 
characterization of, 459 
factors affecting production of, 471 


lactose 
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production by G. candidum, nutritional factors 
influencing, 143 

system of P. roqueforti, characteristics of, 1285 

Lipid requirements of the calf, 591* 

Lipides, blood plasma of calves, effect of diet on 
diurnal variation in, 591* 

Lipids, dietary, effect on plasma lipids of calves, 
832 

Loaf volume depressant, heat-labile, characteriza- 
tion of, 569* 


Macw SIUM, deficiency, in calves, production 
of, 591* 
Mammary gland development, in heifers, correla- 
tion with their body weight and milk production 
of their dams, 1058 
Mammary gland homogenates, 
tabolism of, 589* 
Mammary glands, of rats, rate of cell division in, 
589* 
Mammary tissue, hormonally induced, response to 
anterior pituitary hormones, 1313 
Mastitis herd milk, use of Whiteside test in detect- 
ing, 595* 
Mastitis incidence, leucocyte count of herd milk 
compared to, 1267 
Medium, 
plating, for enterococci, 1 
synthetic, for growth of lactic streptococci, 161 
Methoxychlor, crystalline, results of feeding to 
cows, 309 
Microflora, intestinal, of calves fed aureomyein, 45 
Microorganisms, 
antibiotic resistant, in diluted semen, 579* 
rumen, effect of aureomycin on, 743 
Milk, 
albumin and globulin, effect of heat on, 437 
antibiotic levels, following intramammary ad- 
ministration of antibiotics, 595* 

ash, ion-exchange chromatography separation of 
minerals in, 1248 

bactericidal effectiveness of ultraviolet light and 
energy absorbed by, 563* 

boiled, fertility and motility of spermatozoa in, 
173 

bottled, bacterial population and characteristics 
of, 570* 

cans, tinned steel and stainless steel, comparison 
of, 564* 

chromatographed, response of calves to a, 603* 

chromatographic studies of reducing sugars in, 
559* 

concentrated and recombined, storage changes 
in bacterial counts and flavor in, 817 

eryoseope for determining freezing point of, 916 

detergent test for butterfat in, 606* 

diet, semi-synthetic, production of magnesium 
deficiency in calves using, 591* 

digestibility by calves, 489 

2,4 dinitrophenylhydrazine test for vitamin C 
in, 573 

dried, 
effect of fat content of milk on the keeping 

quality of, 566* 

whole, wettability and dispersibility of, 566* 

dry and fluid, . 
method of determining peroxide value of but- 

terfat in, 561* 

stability of vitamin A in, 572* 

effect of chelating compounds upon oxidized 
flavor of,.571* 


sarbohydrate meé- 
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effect of light on activated flavor development 
in, 1153 
evaporated, as semen extender, 578* 
fat, 
churning time at different temperatures, 850 
from cows on special roughage diets, 561* 
‘*filled,’’ diets for veal calves, use of fats in, 
599* 
folic acid and vitamin B.. content of, 24 
from cows on pasture and dry feed, resistance 
to 8S. agalactiae, 594* 
goat’s, influence of trace-mineralized salt 
vitamin Bi and folie acid in, 29 
heat inactivation of B. abortus in, 562* 
heated homogenized, as semen diluter, 1016 
herd, leucocyte count of, compared to incidence 
of mastitis, 1267 
high temperature pasteurization of, 356 
HTST pasteurization destruction of psychro- 
philie bacteria in, 570* 
hippuric acid in, 943 
influence of protein hydrolysis on susceptibility 
to development of oxidized flavor in, 98 
ionie equilibrium in, ion-exchange resin mem- 
branes in study of, 560* 
market, influence of time and temperature on 
bacterial counts of, 570* 
mastitis, herd, use of Whiteside test in detect- 
ing, 595* 
method for determining quaternary ammonium 
compounds in, 225 
origin of sunlight flavor in, 572* 
paper chromatographic method for determining 
lactose in, 1233 
pasteurized and homogenized, role of psychro- 
philic bacteria in keeping quality of, 571* 
pasteurized, influence of cooking on time re- 
quired to manufacture Cheddar cheese from, 
757 
powder, 
whole spray dried, redispersion of, 565* 
whole, with and without surfactants, factors 
influencing self-dispersion of, 565* 
production, 
Babassu meal in rations for, 580* 
effect of prepartum milking on, 168 
effect of somatotropin upon, 589* 
effect of vacuum level and milking duration 
on, 595*; 1223 
effect of varied milking intervals and oxytocin 
on, 590* 
influence of water hardness on, 596* 
relative value of various forms of alfalfa for, 
1140 
products, 
cavitation in homogenization of, 64 
dried, measurement of particle size of, 905 
protein, reaction of lactose-1-C“ with, 766 
proteins, 
distribution among skimmilk, buttermilk and 
butter serum from the same whole milk, 
568* 
essential amino acids in, 859 
proteolysis by S. lactis grown in, 562* 
quality, as affected by types of pipeline installa- 
tions and sanitation procedures, 303 
quantity, effect of prepartum milking upon, 1178 
raw, activity of bacteria and enzymes in, 562* 
raw skim and heated, ionie equilibria in, 560* 
raw, skim, effect of resins on salt content of, 
559* 
raw, skim, ion-exchange method for ionie equi- 
libria in, 559* 


on 
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replacement diet, with and without aureomycin, 
B-vitamins in blood of calves fed, 593* 
replacement feeding, frequency, effects on calves, 
592* 
replacements, containing 
calves to, 600* 
sanitation aspects of dairy cattle housing, 607* 
secretion of caleium into, 590* 
secretion, perfusion technique in tracer studies 
of, 589* 
serum proteils, 
characterization of heat-labile 
depressant of, 569* 
denaturation at 180-290° F., 568* 
skim and nonfat dry, effect of heat on sulfhy- 
dryl groups in, 427 
skim, frozen condensed, baking properties of, 
752 
solids, nonfat, reconstituted, stimulatory factor 
for rapid growth of lactic streptococci in, 608 
techniques used in Babcock testing of, 450 
toxaphene and chlordane content of, as a result 
of feeding, 1172 
transmission and reflectance of light by, 572* 
variations in freezing point of, 924 
Milking duration, effect on udder health, 504, 1223 
Milking, prepartum, effect on production and time 
required to reach peak of lactation, 168 
Milking, prolonged, effect on production, rate of 
flow, and milking time, 596* 
Milking time, in cattle in relation to concentrate 
fineness and water content, 1279 
Mixing, by air agitation in milk tanks, 565* 
Mixing liquids, by agitation with air, 564* 
Molasses, added to 3:2 hay to grain ratio, effect 
on performance of calves, 1319 
Monster, acardiae, from a cow, 1299 


whey, response of 


loaf volume 


Norrate poisoning, in cattle, and use of 
ammenium nitrate as pasture fertilizer, 583* 
Nitrogen, distribution in ice cream, effect of stor- 

age on, 570* 
Nitrogen, requirements of Ps. putrefaciens, 414 
Nitrogen retention, effect of hay: grain ratio and 
rumen inoculations on, 1326 
Noseprints, monozygotic cattle, similarities of, 11 
Nutrient deficiencies, of southeastern hays, 854 
Nutrients, passage from rumen, effect of aureo- 
mycin on, 253 


Orrspnine, from sires used in artificial breed- 
ing, evaluating type and production of, 606* 
Oligosaccharides, formed during lactase hydrolysis 

of lactose, chromatographic observation of, 620 
Orehard grass, composition of lignin from, 346 
Orchard grass hay, digestion of constituents by 

milking cows, 334 
Gutdoor pens vs. barn, for raising calves, 602* 
Ovary, distribution of phosphatase, glycogen, and 

Schiff-positive substances in follicles of, 587* 
Ovulation, in the hormone-stimulated calf, 274 
Oxidized flavor(s), 

aseorbie acid and, 572* 

influence of protein hydrolysis on susceptibility 

of milk to, 98 
of milk, effect of chelating compounds upon, 
571* 
Oxytocin, 

effect on conception rate of cows, 587* 

effect on milk production, 590* 

milking with, effect on butterfat percentage and 

saponification number, 590* 
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Pyresis, parturient, blood levels of inorganic 
and organic constituents in cows with, 39 

Particle size, of dried milk produets, measure- 
ment of, 905 

Parturition, 
plasma carotene and vitamin A levels in cows, 

before and after, 583* 
white blood cells at, 597* 

Pasteurization, 

HTST, destruction of psychrophilic bacteria in 
milk by, 570* 
of milk at high temperatures, 356 
Pasteurizers, HTST, overholding in, 614 
Pasture, 
effeet of irrigation on, 596* 
fertilizer, nitrate poisoning in cattle and use of 
ammonium nitrate as, 583* 

herbage consumption, procedure for measuring, 
583* 

herbage, digestibility of carbohydrate fractions 
of, 1006 

management in the rotation plan, 605* 

vs. dry lot feeding, for bulls in artificial breed- 
ing, 199 

Penicillin, added to 3:2 hay to grain ratio, effect 
on performance of calves, 1319 

Penicillium roqueforti, characteristics of the lipase 
system of, 1285 

Penkeeping system, testing bulls under, 57 

Phosphorus, distribution among skimmilk, butter- 
milk, and butter serum from the same whole 
milk, 568* 

Physiological changes, in cattle, caused by stress, 
1036 

Pipeline, milk, labor requirements for operation 
of, 596* 

Pipelines, in dairy barns, milk quality as affected 
by types of installations and sanitation pro- 
cedures, 303 

Pituitary gland histology, as related to reprodue- 
tion in cattle, 604* 

Plant pigments, use as marker in digestion trials, 
582* 

Plasma, 
blood, of calves, effect of diet on diurnal varia- 

tions of lipides in, 591* 
calf, methods for estimation of vitamin A in, 783 
ealf, protein-bound iodine levels in, 363 
cattle, protein-bound iodine levels in, 33 

Plasma lipids, effect of dietary lipids on, 832 

Prepartum milking, effect on milk quantity, 1178 

Produetion, body form in relation to, 584* 

Production characteristics, of crossbred, backcross 
and purebred Red-Sindhi cattle, 678 

Production traits, in cattle, sire by herd inter- 
action in, 585* 

Propionibacterium shermanii, effects of pH on 
growth of, 574* 

Propionic acid, in cheese, chromatographic¢ deter- 
mination of, 808 

Protein, 
cheese, influence of processing on electropho- 

retic pattern of, 574* 
hydrolysis, influence on susceptibility of milk to 
oxidized flavor development, 98 
milk serum, characterization of heat-labile loaf 
volume depressant of, 569* 
milk serum, denaturation at 180-290° F., 568* 
replacement, for ruminants, urea as, 955 
seminal plasma, characterization of, 579* 
source, in concentrates, cottonseed vs. cottonseed 
meal and corn as, 1308 
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supplements, in concentrates for milking cows, 
distillers feeds as, 1135 
type, effect on response of calves to aureomyecin, 
45 
whey, electrophcretic properties of, 567* 
Proteolysis, by S. lactis in milk, 1104 
Pseudomonas fragi, 
characterization of lipase from, 459 
factors affecting lipase production by, 471 
lipase action in cream and butter, 481 
Pseudomonas putrefaciens, 
nitrogen requirements of, 414 
utilization of carbon compounds by, 645 


Quarernary ammonium compounds, method 
for determining concentration in water and milk, 
225 

Quaternary ammonium compound, used in modi- 
fied Babcock test, 87 


R AT, effeet of previous lactose feeding on intes- 
tinal absorpticn of lactose in the, 7 
Ration, 
dairy cattle, corn cobs and Purdue supplement A 
as, 581* 
effect on volatile fatty acid production in the 
rumen, 599* 
growth, feed consumption, and utilization by 
salves affected by variations in, 717 
indicator methods in measuring contribution of 
forages to, 445 
Rations, 
ealf, aureomyein supplementation of, 633 
cattle, effeets of adding ground hay to, 580* 
complete, containing dehydrated alfalfa, effect 
on growth and carotene intake of calves, 235 
different, effeet on numbers and groups of rumen 
bacteria, 218 
for milk production, Babassu meal and molasses 
in, 580* 
grain, for cows on pasture, 580* 
Refractoriness, of cows superovulated with gonado- 
trophins, 1083 
Relaxin, effect on bovine cervix, 772 
Rennet, changes in casein by action of, 569* 
teproduction, 
abnormalities of, 607* 
in cattle, 
earotene requirements for, 52 
pituitary gland histology as related to, 604* 
Reproductive rate, in cattle, 587* 
Resins, effect on salt content of raw skimmilk, 559* 
Resin membranes, ion-exchange, use in study of 
ionie equilibrium in milk, 560* 
Roughage, comparison of chopped, ground, and 
pelleted alfalfa as a sole source of, 1140 
Roughage: concentrate ratios, for calves, 601* 
Roughage diet, special, milk fat from cows on, 
561* 
Roughage, high, effect of aureomycin feeding on 
salves raised on, 593* 
Roughage vs. grain fed animals, comparison of 
rumen flora and environment in, 587* 
Rumen bacteria, 
amino acid metabolism of, 1117 
catabolic reactions of, 825 
catabolism of carbon compounds by, 588* 
cultural methods for and characteristics of, 205 
dissimilation of amino acids by, 588* 
nutritional requirements of, 588* 
Rumen, bovine, bactericlogy of, 115 
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Rumen digestion, effect of aureomycin on, 25: 
Rumen, effect of aureomycin on amino acids and 
B vitamins in the, 495 
Rumen, effect of ration on volatile fatty acid 
production in the, 599* 
Rumen flora 
and environment, in roughage vs. 
animals, comparison of, 587* 
of heifers fed alfalfa silage, 588* 
Rumen inoculations and hay: grain ratio, effect on 
digestion and nitrogen retention, 1326 
Rumen inoculations, effeet on digestion and nitro- 
gen retention in high roughage fed calves, 600* 
Rumen, numbers and groups of bacteria in the, 218 
Rumen studies on normal and ketotie cows, 5)7* 
Ruminants, urea as a protein replacement for, 955 


Sarr, 


block vs. loose, consumption by cattle, 762 
trace mineralized, influence on vitamin Bi: and 
folie acid in goat’s milk, 29 
Sanitation, of teat-cup liners, method for studying, 
391 
Secours, slacked lime as preventive of, 319 
Semen, 
characteristics, effect of feeding thiouracil on, 
246 
comparison of homogenized whole milk and egg 
yolk-phosphate as diluters for, 673 
decline in fertility during storage, as influenced 
by dilution rate, 1182 
diluted, metabolic measurements of, 578* 
diluted, penicillin and _ streptomycin-resistant 
microorganisms in, 579* 
dilution with frozen egg yolk-sodium citrate, 181 
dosage, concentration, and site of deposition, 
effect on fertility in artificial insemination, 
576* 
extender, evaporated milk as a, 578* 
fertility of cows related to site of deposition, 
dosage, and numbers of spermatozoa in, 1031 
frozen, breeding results with, 578* 
heated homogenized milk as diluter for, 1016 
influence of incubation on fructose and lactic 
acid of, 578* 
levels of fructose and citric acid as related to 
fertility of, 1020 
oceurrence of antibiotic resistant bacteria in, 
1097 
production, and sexual behavior of bulls, 576* 
production, effects of climatie changes on, 934 
quality, and bull fertility, importance of num- 
bers of spermatozoa in relation to, 1301 
quality, influence of testes biopsy on, 1165 
quality tests, relation to breeding efficiency and 
characteristics of semen from low-fertility 
bulls before and after hormone injection, 422 
site of deposition related to fertility in heifers, 
577* 
storage at low temperatures, 577 
Seminal plasma, 
characterization of, 579* 
conversion of seminal constituents to a basis of, 
579* 
Services, number required for conception, 1112 
Silage, 
corn, method for estimating value of, 583* 
forage crop, bacterial activity in, 603* 
grass, 
sodium metabisulfite as preservative for, 603* 
sugar and acids in, 385 
S*O, preserved, fed to lactating cow, 1205 


grain-fed 
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Silage conditioner, sodium metabisulfite as, 602* 
Silages, stored in gas-tight and in conventional 
silos, comparison of, 1190 
Sire-groups, of cows, atretic large follicles in, 1077 
Sire, service, influences on fertility rates of repeat 
breedings, 1072 
Sodium metabisulfite, 
as grass silage preservative, 603* 
as silage conditioner, 602* 
Sodiun propionate, use in control of ketosis, 597* 
Somatotropin, effect upon milk production and 
blood substances of lactating cows, 589* 
Soybean oil meal, special processed, use in feeds 
for calves, 600* 
Spermatogenesis, effect of high ambient tempera- 
ture on, 14 
Spermatozoa, 
aerobic uptake of glucose-C" by, 579* 
extenders and techniques for the freezing of, 
577* 

factors affecting survival at sub-zero tempera- 
tures, 577* 

fertility and motility in boiled milk, 173 

fertility in buffered whole egg extenders con- 
taining antibiotics and glucose, 524 

in extenders containing antibacterial agents, 
effects of freezing on, 728 

numbers, importance of in relation to semen 
quality and bull fertility, 1301 

resistance and storage as related to lipid and 
lipoprotein constituents of egg yolk, 733 

site of deposition, dosage, and numbers related 
to fertility, 1031 

technique of freezing and factors affecting re- 
vival of, 597* 

toxicity of terramycin HCl to, 293 

Starter cultures, 

nutritional requirements of lactic streptococci 
isolated from, 161 

stimulatory factor for rapid growth of lactic 
streptococci isolated from, 608 

Starters, 
lactic, differences in sensitivity to antibiotics, 

1241 
short activity test for, 573* 

Stilbestrol induced lactation, effect on goats, 1089 

Stomach, ruminant, influence of diet on develop- 
ment of, 599* 

Storage, low temperature, changes in bacterial 
counts and flavor of concentrated milks during, 
817 

Streptococci, 
lactic, 

adaptations of bacteriophage active against, 
563* 
mutations to bacteriophage resistance in, 563* 
stimulatory factor for rapid growth of, 608 
rumen, effect of aureomycin on, 843 

Streptococcus agalactiae, comparative resistance of 
milks to, 594* 

Streptococcus lactis, 
characteristics of an endocellular proteolytic 

enzyme system of, 1212 
proteolysis by, 562, 1104 

Streptococcus thermophilus bacteriophage, from 
Swiss cheese whey, 185 

Stress, in cattle, physiological changes caused by, 
1036 

Sugar, in grass silage, 385 

Sugars, reducing, in milk, chromatographie studies 
of, 559* 

Sulfhydryl groups in skimmilk and nonfat dry 
milk, effect of heat on, 427 
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Sulfur, (S*), metabolie fate when S*O, preserved 
silage fed to lactating cows, 1205 

Sunlight flavor in milk, an origin of, 572* 

Surface active agents, properties of butteroils pre- 
pared by use of, 516 

Surface active compounds, influence on accelerated 
oxidation of butteroil, 561* 

Surfactants, 
as calf growth stimulants, value of, 592* 
factors influencing self-dispersion of whole milk 

powder with and without, 565* 


Ton and energy value of feeds, relationship 
between, $3 

Teat-cup liners, surface deterioration and contam- 
ination of, 704 

Television, in the extension program, place of, 604* 

Temperature, 
effect on churning time of milk fat, 850 
high ambient, effect on spermatogenesis, 14 

Terramycin HCl, toxicity to spermatozoa and use 
in diluents, 293 

Test intervals, influence of, on estimation of yields 
of cows, 606* 

Testes biopsy, influence on semen quality, 1165 

Thiouracil, feeding, effect on seminal characteris- 
tics of bulls, 246 

Thyroactive supplement, and economy of winter 
feeding under a base-surplus marketing plan, 
582* 

Thyroprotein, feeding, 
effect on blood levels of inorganic iodine, pro- 

tein-bound iodine, and cholesterol in cows, 
1049 

to dairy cows, 657 

Toxaphene, in milk as a result of feeding, 1172 

Transplantations, successful, of fertilized bovine 
eggs, 520 

Twins, bovine, frequency of in utero vascular anas- 
tomosis in, as determined by blood typing, 597* 


Upper, health, 


effects of vacuum level and milking duration on, 
504; 595*; 1223 
Ultraviolet light, bactericidal effectiveness of, 563* 
Urea, as a protein replacement for ruminants, 955 
Urine, bull, androgenic substances in, 587* 
Uterus, in different endocrine states, bactericidal 
activity of, 586* 


Vacuum LEVEL, 
effeet on production, rate of flow, and milking 
time, 596* 
effect on udder health, 504 
effects on udder health and milk production, 
1223 
Vegetable oils vs. butterfat, in the diet of calves, 
599* 
Vitamin A, 
added to milks, stability of, 572* 
depletion time in calves, estimation of, 591* 
in calf plasma, methods for estimation of, 783 
levels in plasma, before and after parturition, 
583* 
plasma levels in calves and goats, effect of ethyl 
aleohol on, 156 
relationship to development of hyperkeratosis 
(X-disease) in calves, 601* 
Vitamin B, 
effect of aureomycin on rumen concentration of, 
495 
in blood of calves fed milk replacement diet with 
and without aureomycin, 593* 
Vitamin Bu, 
content of milk, 24 
crystalline, calf requirement for, 592*; 997 
in goat’s milk, 29 
Vitamin C in milk, 2,4 dinitrophenylhydrazine test 
for, 573* 


Ws TER, 


hard and soft, influence on milk production, 596* 
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Accuuarizatton, to low oxygen tension, 
A132 
Acetone bodies, estimation of, All 
Adhesive, from whey, A33 
Adhesives, for packaging milk products, AS 
Air conditioning, in a dairy plant, A143 
Air distribution, trends in, A87 
Albumin (bovine), fluorescein-conjugated, physical 
and biochemical properties of, A102 
Alfalfa, 
effect of heat blanching on, A125 
Kansas, zine content of, Al04 
Alfalfa wax, constituents of, A75 
Algin stabilizers, in chocolate mixes, A148 
Animal fountain, A7 
Animal restraining device, A148 
Animalin, with vitamin D, fed to cattle, A153 
Amino «acid decarboxylases, occurrence within 
genus Lactobacillus 
Amino acids, 
content of dialyzed enzymatic casein hydroly- 
zate, A&86 
excess, effeet on growth of lactobacilli, A139 
free, in serum of infants after feeding homoge- 
nized and nonhomogenized milk, A108 
in casein, carbonate and fatty acids as pre- 
cursors of, Ald53 
rate of liberation and hydrolysis of, during pan- 
creatie digestion of casein (I and IT), Al21 
Amino compounds and sugars, chemical interac- 
tions of, A73 
Ammoniated by-products, for animal feeds, A89; 
A145 
Anthrax, in the United States, A135 
Antibiotics, 
in lactic acid starter cultures, A100 
in milk, microbiological detection and titration 
of, A100 
Apparatus, 
for heating fluids, A74 
for stripping food products from a spur plate, 


Ascorbic acid, in tocopherol-enriched milk, Al] 


Bancocx TEST, 
modified, for half-and-half, A42 
modified method, A130 
variations in reading of, A130 
Bacteria, 
adaptation against quaternaries, A17 
butyric acid, inhibition by lactic streptococci, 
A52 
coliform, 
determination by membrane filter method, A53 
rapid estimation methods for, A99 
method for staining, A100 
spotter, new, A139 
thermodurie, 
in Dutch raw milk, Al7 
influence of milk cooling on, A31 
methylene blue reduction and colony count of, 
A3l 
seasonal incidenee of, A31 
thiamine-synthesizing, isolated from cow stom- 
ach, A139 
Bacterial content, of farm equipment, determina- 
tion of, Al2 


Bacterial cultures, preservation under paraftin oil, 
A100 
Bacterial nitrate reduction, for hygienic super- 
vision of ice cream, A150 
3acterial plate counts, of raw milk, effects of anti- 
biotics on, A118 
Bacterial viability counts, procedure for and _ its 
biophysical applications, AS83 
sacteriology, dairy, recent research in, A31 
Bacteriophage, 
cause of starter failure, A&3 
‘*naseent’’? phenomenon, A72 
Bacteriostatie solution, A3] 
Bag dispensing apparatus, A55 
Barn cleaner, A36; A89; A127 
Biacetyl, formation in cream, butter, and cheese, 
A140 
Biotin, action on propionie acid fermentation, 
A139 
Blood, 
composition during lactation related to nutri- 
tional levels, A132 
group specific substances, in bovine erythrocytes, 
A153 
minerals, of lambs fed alfalfa hay, levels and 
retention of, Al44 
volume and distribution, significance in regu- 
lating circulation of, A132 
Book reviews, 
Advances in Enzymology, Vol. 14, A95 
Advances in Veterinary Science, Vol. I, A85 
Commercial and Industrial Refrigeration, A51 
Dairy Engineering, 2nd ed., A5I 
Detergents—What They Are and What They 
Do, A29 
Handbook for the Etiology, Diagnosis, and Con- 
trol of Infectious Bovine Mastitis, A30 
Refrigerating Data Book, applications vol., 4th 
ed., A41 
Sanitary Milk Control and Its Relation to the 
Sanitary, Nutritive and Other Qualities of 
Milk, A113 
Standard Methods for the Examination of Dairy 
Products. Proposed changes for 10th ed., Al 
Techniques of Dairy Plant Testing, A29 
Bottle, 
cream top, A108 
holder and carrier, Al24 
washing machine, A5 
Bottles, paper, 
machine for dating and applying closures to, 
A87 
made and filled link-fashion, A141 
Bovine ‘‘stomachs,’’ capacity of, All 
Browse, on Montana winter ranges, nutritive value 
of, A125 
Brucella, 
evaluation of dye and biochemical and serologi- 
cal tests for, A139 
in milk, action of hydrogen peroxide on, A73 
Brucella abortus, 2308, heat inactivation rate in 
milk, A&3 : 
Brucellosis, in rural Indiana, serology of, A135 
Brushes, for dairy plants, A154 
Bulk handling, of milk, A65; A92; A141; A142 
Bulk tank, farm, measuring device for, A147 


A157 
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Bulls, serum protein-bound iodine and metabolic 
rates in, A59 
Business management, A44 
Butter, 
aromatic, manufacture of, Al5 
eold-stored, inhibition of oxidative 
Al5 
(and milk fat) concentrate system, A51 
(and margarine) consumption of, in Belgium, 
A96 
Danish, chemical and physical characteristics of, 
A8l 
durable, All14 
fishy taste in, A81; A96 
graded, production of, in Switzerland, A136 
induction period as index of stability of, AS] 
mechanism of formation of, A71 
method of modifying, A2 
method of tempering, A2 
Mexican, composition of, A82 


defeets in, 


mold on, A2 

natural, A136 

New Zealand, vitamin A potency of, A71 
prepared by Meleshin method, properties of, 
All4 


protein and fat hydrolysis by a Rhodotorula in, 


skunkweed flavor in cream and, A96 

stability of vitamin A and carotene in, AS] 

stable, preparation of, A71 

tank cooling vs. plate cooling of cream in manu- 
facture of, All4 

Vologda, technology of, All4 

working under vacuum, A96 


Butter bars, transferring device for, A64 

Butter color, annatto, coloring material in, A136 
Butter dispenser, vertical feed, A2 

Butter formation, kinetics of, All4 

Butter industry, moisture-meters used in the oil 


and, All4 
Butter pats, device for making, All4 
Butterfat, 
adulteration, indicator substances for detection 
of hydrogenated oil used for, Al41 
branched chain fatty acids in, A4 
effect of dietary rapeseed and soybean oil on 
properties of, All4 
future of, A56 
in milk, BDI detergent test for, AS4 
irradiation of, with high-energy electrons, A32 
method for separating, A2 
multi-branched Co saturated fatty acid in, A4 
nutritive value of, compared with vegetable fat 
(I, II, 111), A131 
oxidation, thiobarbituric acid test for, A121 
tests, comparison of Sehain and Babcock meth- 
ods for, A101 
variations in unsaturated acids of, A 
Buttermaking, 
contiiuous, process and apparatus for, All4 
use of yeast culture in, All4 
Buttermaking machine, continuous, A51 
Buttermilk, 
cultured, and starters, A68 
good, A150 
spray dried, A137 
Buttereil process, A51 
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Caxcium, 


endogenous fecal, isotope methods for determina- 
tion of, A109; A143 
fertilization of soil, associated with digestibility 
of nitrogen, A152 
salts and rennet coagulation of milk, A140 
Calf, 
eare, Al47 
feeal nitrogen exeretion and casein digestibility, 
A47 
puller, A148 
weaner, elect.ic, A45 
Calves, 
antibiotics for, A145 
aureomycin and bacitracin feed supplements for, 
A144 
mineral metabolism in, A152 
nonfat milk for nutrition of, A78 
pathology of hypovitaminosis A in, A136 
penicillin in milk replacements for, A125 
suckling, container for feeding, A8 
terramyein supplement for, A47; A58 
vaccination of, with Br. abortus 19, postvaccina 
tion responses of, A135 
vitamin supplements for, A144 
‘an cooker, A74 
an cover inserting device, A112 
an piereing device, A3 
an straightener, AG 
an washer selection, Al12 
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an washing, low temperature for, A27 
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arbohydrates, 
of, A152 
Carbon dioxide, effeet of, on bacterial deearboxy- 


oO 


lase, A72 


( 
( 
( 
( 
( 
( 
( 
( 


dietary, utilization by ruminants 


Carboxymethyleellulose, report on, A32 
Carotene, 
in alfalfa, rapid determination of, A32 
vitamin A and, in milk, effeet of thyroxine and 
thiouracil on, AlO 
vitamin A and, metabolism in goats, effect of 
thyroxine, thiouracil, and stilbestrol on, A10 


Carotene concentrates, preparation from dehy- 
drated alfalfa meal, A57 
Carotenoids, in organs of animals, A109; A153 


Cartons, king size, Al24 
Case-handiing, automatic, A103 
Casein, 
edible, production method for, A117 
from deteriorated skimmilk powder, A138 
gamma, amino acids in, A73 
heterogeneity and rennet coagulation of, A102 
heterogeneity of, A122 
in milk, gravimetric and colorimetric determina- 
tion of, A122 
isolation of phosphothreonine from, A18; 
method of producing, Al6 
precursors of amino acids in, A26 
protective factors of, A938 
reactions of D-galactose and related 
with, A102 
Casein adhesives, viscosity-stable, A5 
Casein flocculation, influence of dyes on, A122 
Casein-lactalbumin coprecipitate, A30 
Casein-lactic acid composition, A82 
Casein level, dietary, influence of, on tumor induc- 
ticn with 2-acetylaminofluorene, A93 
Caseins, a and 8, terminal amino groups of, A73 
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Cattle, 
ealeium and phosphorus metabolism of, A132 
johnin tests in, A61 
oceurrence of first estrus after calving, A59 
protective value of Huddleson’s mucoid and 
Strain 19 vaccines in, Al3 
reproduction and lactation in, A131 
response to Brucella, following sexual stimula- 
tion, Al4 
shoeck-imparting device for, A37 
vaecinated, response of to Br. abortus exposure, 
Al 
water retention in, A78 
Cattle feed, 
conveying and dispensing apparatus for, A7 
estimation of productive values of, A146 
Cattle grubs, destruction of, A61 
Cattle lice, control by clipping, A61 
Cattle rations, A146 
Cell counts, of milk from healthy cows, A150 
Cell genetics, hereditary symbiosis and, A104 
Cellulose digestion, influence of high salt intake 
on, A152 
Centrifugal tester, A42 
Cervical secretions, relation of physiological con- 
ditions to flow properties of, A132 
Cheatgrass, crested wheatgrass and, nutritive value 
of, A125 
Cheese, 
adhesive power of curd particles in, A115 
antituberculous bacteriolytie factors from, A15 
Camembert type, variations in composition of, 
A137 
Cheddar, 
fruity flavor in, All4 
proper finish for, A%6 
sampling for analyses, A116 
short-time method for manufacture of, A115 
study of, A82 
tyramine production by lactic acid bacteria in 
relation to flavor of, A116 
chromatography of free amino acids in, A85 
cottage, 
creamed, preparation of sample with Waring 
blendor, A116 
frozen, effect of hexametaphosphate on flavor 
and texture of, A115 
high quality in, A&82 
using concentrated dairy products in manu- 
facture of, A115 
cream and Neufchatel, manufacture of, A82 
Damietta, salt as inhibitor of yas in, A137 
Edam, ripening after packaging, A97 
Edam type, ripening phenomena in, A52 
effeet of nitrite and nitrate on butyric acid 
fermentation in, A84 
food poisonings from, A3 
Herrgard, and silage quality, A15 
inhibition of butyric acid fermentation in, A52 
modifications of fats during ripening of, A116 
package for, A64 
process, darkening of foil in, A116 
process American, determination of moisture in, 
A116 
Saint-Paulin, manufacture of, A137 
semi-hard, mold in, composition of, Al15 
soft, surface-cured, A116 
manufacture of, A82 
standardizing calculations for, A96 
whey type, determination of fat in, A97 
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Cheese bandage, A16 
Cheese curd, 
mixing kettle for, A115 
washed, pnfluence of starters on, A71 
Cheese fa vories, use of ultraviolet light in, A41 
Cheese kn. fe, A97 
Cheese making, 
apparatus, Al36 
early history of, A137 
effect of antibioties in milk on, A82 
with Elae acidified milk, A137 
Cheese-milk fat food product, A16 
Cheese mite infestation, A30 
Cheese mold, A1l6 
Cheese molds, divider for, A42 
Cheese morsels, protectively coated, A115 
Cheese press, A97 
Cheese rind, prevention of mold on, A116 
Cheese ripening, 
role of fungi in, A71 
taste and aroma aspects of, A82 
Cheese slicing, 
device, Al6 
utensil, A115 
Cheese solids, determined by drying on foil, A120 
Cheese stirrer, A52 
Chlorinated polyphenyls, improvement of lindane 
residues by, A79 
Chlorine, 
bactericidal studies of, A78 
in a new form, A27 
use of, for disinfection of sewage, A78 
Chocolate products, 
determination of fats in, A85; A140 
Cholinesterase activity, of serum of newborn ani- 
mals and colostrum, A94 
Citrie acid in milk, 
determination of, A140 
effect of ultraviolet radiation on, A102 
Clamp, for animals’ tails, A20 
Cleaning equipment, for dairy plants, A154 
Cobalt, 
in feeds, 
A140 
relation to vitamin By in milk, A21 
Cocarboxylase, aneurin and, in relation to phospha- 
tase in colostrum and milk, Al10 
Cod-liver oil, toxicity for calves, A110 
Cold sterilization, facts about, A62 (I, IT) 
Colostrum, effect of caleiferol on constituents of, 
A78 
Comestibles, refrigerated, apparatus for making, 
A123 
Condenser water, savings through efficient use of, 
A143 
Condensers, air-cooled ys. wet, A63 
Confection molding, A123 
Confections, 
machine for coating, A74 
making without heat, A12 
Container, 
method of filling, A123 
single service paper, A39; A76 
washing apparatus for, A40 
wax coated, A34 
Container ease, A34 
Coutinuous freezers, operation of, A149 
Copper, dithizone-polarographie method for micro- 
determination of, A121. 


chromatographic determination of, 





A160 


Cottonseed meal, in rations, influence on milk and 
butter quality, A122 
Cow, 
stall structure, A105 
tail clamp, A7 
tail suspender, A105 
‘ows, milking, effeet of copper in rations of, A57 
‘ream, 
pressurized, sample preparation of, A130 
whipped, apparatus for preparing, A151 
‘ream and milk, process for treatment of, A2 
‘ream can, emptying method, A5d4 
‘ream dispenser, A5; A149; A151 
‘ream feathering, A39 
‘ream separator, 
cap and, A108 
power washing, A155 
‘ream strainer, Ald 
‘ultures, penicillin resistant, preparation of, A9S; 
A150 
‘ups, for frozen pops, A63 
‘urd forking machine, carriage drive mechanism 
for, Al6 


D AIRY farming, 


changes in, A126 
economic analysis of, A147 
Dairy feeder, A147 
Dairy foods, 
importance of flavor of, A438 
in reducing diets, A93 
Dairy industry, 
answer to Benson’s challenge by, A8S8 
changing economic conditions in, Al9 
looking ahead in the, A143 
responsibility of to universities, A44 
Dairy plants, 
economical operation of, A142 
future management of, A20 
operational costs in, A143 
straight-line operation of, A55 
Dairy products, 
improvement by ion exchange, A101 
preparation by Kazakh native methods, A138 
Dairy system, A52 
Dairy trends, in the Midwest, A21 
Dairy trucks, refrigerating with water ice, AS86 
Dairy wastes, 
analysis of septic tank treatment of, All1 
biochemical oxidation of, A94 
determination of lactose in, A94 
sprinkling of, A112 
treatment and disposal of, A94 
Dairying, reduction of labor, steps, and costs in, 
A147 
DDT, 
enzymatic dehydrochlorination by resistant flies, 
Al34 
factors affecting absorption by flies, A79 
Defrosting, commercial and industrial, A53 
Defrosting tank, for confection molds, A63 
Dehorning device, A105 
Dehydrated foods, chemistry of browning reac- 
tions in, A137 
Delivery frequency, control of, A35 
Dermatosis, in rats fed lactose, A48 
Dessert mix, A26 
Detergents, properties of, A154 
Detergent sanitizers, new developments in, Al2 
Dihydrostreptomycin, dose-serum level relations in 
eattle, Al13 
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Diluent (semen), addition of penicillin and strep- 
tomycin to, A104 

Disease outbreaks, foodborne, waterborne, and 
others, summary of, A139 

Dispenser, for soft ice cream, AS7 

Dispensing nozzle, A1l2: 

Drink mixing machine, multiple, Az] 

Drinking fountain, animal actuated, A90 

Drinking trough, automatic, A105 

Drugs, in animal feeds, A125 


Bec substitute admixture, A46 

Electrophoretic studies, 
of blood proteins of the lactating rabbit, AQ4 
on milk at the end of lactation, A120; A140 
on modified ovalbumin and casein, A102 

Embryos, bovine, aging of, A6 

Employee response, A56 

Employees, selection and training of, A385 

Endometrium, bovine, inflammatory response of, 
A&9 

Energy metabolism, in cattle, relation of vitamins 
3, and Bi to, A153 

Epidermis, biochemistry and physiology of, A132 

Equipment, 
improved, reducing maintenance hazards by, A88 
trends in, A87 

Erythropoiesis, fundamental stimulus for, A110 

Escherichia coli, reactions to penicillin, A100 

Estrogenic substances, in hays, detection of, A145 

Estrogens, effect on metabolism and fattening of 
cattle, A153 

Estrone, effect of red blood cells on, A27 

Evaporator, falling film, A30 

Expense, delivery and selling, A57 

Extraneous materials, in dairy products, report on, 
A133 

Extruder head, A123 


Fisr freeze tunnels, A26 
Fat, 
butter and, oxidation number of, Al1l4 
content of milk, variations in, throughout the 
milking process, A129 
determination of, in chana (cheese) by buty- 
rometer, A86 
emulsion, manufacture of, A30 
foreign, test for, A23; A383; A119 
globules in milk, determination of size distribu- 
tion by Stokes’ law, A101 
hydrolysis, by Pseudomonas genus, A3 
in feeds and milk, Al45 
mode of conversion of carbohydrate into, A132 
modified Babcock tests for, A33 
Fatty aeids, 
influence of on capillaries, A109 
of milk, dehydrogenation of by microorganisms, 
A119 
Feeder pail, nipple-equipped, A147 
Feeding infants, with condensed milk and usual 
milk mixtures, A151 
Flies, 
resistant, synergists for DDT against, A48 
toxicity of furethrin and pyrethrins to, A48 


Floor, construction and, materials for, A124 


Fluoridation, 
optimum vehicle for, A107 
using milk for, rational approach to, A107 
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Fluorine toxicosis, chronic, development of and 
effect on cattle, A&I] 
Fly control, 
in dairy barns, All] 
on dairy farms, A8O 
with new bait application method, A133 
Fly sprays, 
pyrethrum and allethrin mixtures as, AGS 
space, chlorinated turpentines in, A68 
Fodders, Queensland, nutritive value of, A146 
Food, 
decomposition, method of retarding, A31 
dispensing device, A26 
handling implement, A55 
preservation, method of, A31 
sterilization, with high intensity electrons, A62 
Forage, forage-juice concentrates and, growth 
stimulation and inhibition of chicks by, A153 
Forage, range, effects of grazing intensity on 
nutritive value of, A125 
Formol titration, accuracy in estimating total and 
casein nitrogen of milk by, A102 
Fritz machine, in practice, AS] 
Frozen articles, apparatus for separating from 
molds, A& 
Frozen comestibles, process for manufacture of, 
A92 
Frozen confections, 
apparatus for making, automatic, A34 
apparatus for releasing, A74; A123 
apparatus for removing from spurs, A106 
cake center, method of making, A107 
fruit-containing, A128 
mixing device for, A46 
mold, A63 
on sticks, A8 
package for, A46 
portable dispenser for, Ad55 
variegated, method and apparatus for, Al22 
Frozen desserts, 
low fat, composition of, A106 
mixer for, A& 
new additions to, A23 
report on, A128 
test for foreign fats in, A23; A383; A119 
vegetable fats for, A22; A39; A67; A149 
Frozen foods, shipping container for, A64 
Frozen mix-making device, A122 
Functional modernism, in New Zealand, A75 
Future, evaluating the, A20; A43 


Gasraic motility, of ruminants, action of vera- 
trine and emetine on, A153 

Gerber method, correction of figures found by, A18 

Gerber tubes, apparatus for accurate reading of, 
A18 

Grass proteins, from red clover and orchard grass, 
A146 

Grassland crops, composition and digestibility’ of, 
A146 


Har-cauton potential, A129 
Hay, 
barn dried, composition of, A146 
early cutting, value of, A103 
Welsh and British, composition and nutritive 
value of, A146 
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Heat exchanger, 
plate, A5; AS87 
plate-type, support for, A19 
Heat of combustion, of tissues related to compo- 
sition, A132 
Heat processing, nutritive value of milk and, A151 
Heat tolerance, in cattle, respiratory rate as index 
of, A151 
Heifers, wintering in Arkansas, A45 
Holocellulose, beechwood, digestibility of, A146 
Homogenizers, 
as timing pumps on HTST pasteurizers, A33 
grinding tool for valves of, A64 
valve assembly for, A142 
Hlomogenizing device, A6 
Homogenizing liquids, A34 
HTST systems, integration of homogenizers and 
clarifiers into, A66 
Humidity control, blower coil design for, A63 
Hydrogen ion concentration adjustment, AS86 
Hypocupremia, in cows, A81 
Hypoglycemia, insulin induced, in cows, A93 
Hypotrichosis, viable genetic, in Guernsey cattle, 
A146 


[cz CREAM, 


advertising, AZ5 
bags, dispensing apparatus for, A55 
balls, mechanism for making, A74 
bars, 
coated, A24 
manufacture of, A5d5 
blocks, production of, A106 
business, evaluation of, A143 
cake confections, apparatus for, A46 
caleium sulfate in, A38 
carton, tool for, A54 
coliform organisms in, A100; A105 
composition, control of, A90; A106 
cones, dipping apparatus for, A107 
confections, composite, apparatus for making, 
A128 
containers, support for, A92 
costs, trends in, A26 
dispensing machine, A74 
factors affecting quality in, A90 
formulas for diabeties, A46 
freezers, 
continuous, A128 
for household use, Al9 
tray type, agitating apparatus for, A47 
with refrigerant control, A& 
freezing tray, agitator for, A106 
home storage of, A39 
increasing fountain sales of, A91 
interpretation of coliforms in, A106 
machine, A34 
merchandising on retail milk routes, A91 
mix, 
continuous pasteurization of, A22; A24 
emulsification of, A149 
HTST pasteurization of, A58 
influence of water minerals on whipping qual- 
ity of, A127 
low-fat high-solids, preparation of, A24 
white, clarification of, A22 
molding and packaging apparatus, A46 
new flavors for, A127 
novelties, vending device for, A149 
packaged, effects of moisture loss on, A58 
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packaging machine, A46 
plant, 
sanitation in, A25 
time and motion studies in, A65; A142 
quality, factors affecting, A76 
raisin, A67 
refractometric determination of sugar in, A74 
sales, 
in grocery stores, A37 
in theatres, A128 
sandwich machine, slicing mechanism for, A55 
sandwiches, method of making, A106 
seoop, A35; A63; A64; ANZ 
shrinkage, A37 
soft, 
freezers for, A106 
physical layout for manufacture of, A56 
softening apparatus, A46 
stabilizer, use of gelose in, A3% 
use of calcium sulfate in, Al49 
use of corn syrup solids in, A387 
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Semen, 
determination of glucose in, A153 
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preservation at —79° C., A6 
Separator, centrifugal, A54 
power washing, A60 
seal for, A123 
Serum, 
albumin, heated, toxicity of, A153 
proteins, in tuberculous cows, A153 


Jy 





A166 


Sherbet, 
apple, A388 
consumer study of, A38 
corn syrup solids in, A253 
tangerine, A24 
Shrinkage, in ice cream, A105; AT27 
Silage, 
analysis of, A103 
feed value of, Al04; A125 
grass, A89; A125 
packaged, A147 
pit type, composition of, A125 
sulfur-dioxide, effect on vitamin excretion by 
ruminants, A58 
trenched, nutrient losses and feeding value of, 
A125 
whey in, use of, A82 
Silica, in feeds, determination of, A104 
Sires, dairy, predicting transmitting ability of, 
A146 
Soybean proteins, purified, lactation failure of 
rats fed, A110 
Spectrochemical analysis, of plant material, A120 
Spectrophotometry, ultraviolet, in detection of 
food product substitutes, A4 
Sperm, 
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